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I 

know. 























We'll use 
these Ingre- 
/ clients. 


Today we're 
going to make 
a really filling 
shougayakl, 
like you'd eat at 
a restaurant/ 


PorE loiyi 
(TWCt) <\-\l 
SLiCE-S 




so/4e. 

Pi-OUR 


SAUCE 


2 Tbsp sotj souce 
2 Tbsp soke 
2 Tbsp mirin 
10 g gro-fed ginger 











...the longer 
and thinner 
you make it, 
the more 


ielicious it 







































































































































































A The ones 
from when 
I started 
are thick, 
aren't 











































































































ic. S ev. 



























































































































































IllflS® 




























































•ft Ingredient if (mokes ten 20 cm crepes) 

m MATTER , ci ^ 

2S0ccmilk 20 g buffer 80 g weak flour 
20 g granulated sugar 1°° 9 eggs 

▲ SWEET POTATO CREAM 

220 g sweet potatoes (peeled) 

50 g granulated sugar 100 cc. nralk 

A WfHPPEP CREAM 

# 6roup A. 300 oo oream 30 g granulated ««* 

Some CrusVied Almonds _____ — 

k j3teps ^_ 

1 . Wg 

r! ■» «, of « «<• *** 

RaViV brown, r^Ke \t o-rr thc . . , ^ aY \d sbr well. 

2 ■*> If “ h *" 

from step 1 and mix thorough ““* 

V Leave any remaining „ ( 

' butter in the W'"9 r an 

3 Add tke milk from ^ep 1,^loe'for around an kour. 

‘ birring as you go. Let Eke batter sit m ^ ^ %fces , awJ place them i 

4 Make tke sweetjotato " 

water to get rid of .“ 

put them in a bowl with 1 Tbsp ob w 


0 minutes rnve pa s-=> > 

id microwave for 5 minutes. 

. * -.Vi* If a toothpick goes 

t®' ^c-lean through, they’re rea 


If a f ootno'OK 

x- -Clean through, they’re rt 

S ' anlmttf^a^ 

and stir in little by little. b ow* into a laraer oow, ^ 

/■ place the ingredients ^^^*til^at the point where it forms stff P«+ 
6 . W f illed with ee water ? ^ keat and wipe away exoess 

n Weat tke trying pan from step 4 

1 ' butter witk « paper towel b6tH - e r ,nto tke center of 

g Ladle approximately MO cm ot£ tke pan. Move tke 

° ■ tke pan. Spread it out *£UK* H | ^ 
frying pan so tkat all parts arenear 1 



=. 8 and =1 to cook the batter. Put about * 
th of the total) ofand you’re dc 
e. Add some c-rushed almonds, wr p “v 


p e - 17 


Conversion notes : lO cm crepes - d inches, 250 cc milk - 1 cup, 20 g butter - just under 11/2 Tbsp, 80 g weak fjour ~ 
about 2/3 cups, 20 g granulated sugar - 1 Tbsp and 1 tsp, IOO g eggs - about 2/3 Cup, 220 g sweet potatoes - about 
11/2 cups, 30 g granulated sugar = 2 Tbsp, IOO cc milk - about 1/2 Cup, 300 cc cream - about 1 1/tj Cup 
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E2ES 


These 

kobachi. 


...all have 
the same 
shape... 


...but the 
illustra¬ 
tion on the 
bottom is 
different. 


OX* 


We used N 
to put 
plates like 
this on the 
table... 





















These 
are my 
plates/ 














































































































































Kinpira 
gobou/ 


















































Um, do you 
want to 
do ballet? 

















Chapter 18: End 


go to the 
bach of the 
room. 










<£j ingredient & (s«™» $ 

: W g-carrot- w**^**-i 

160 g burdock roof 


» 9 ww"" ^fr 01 

Some roasfed sesame seeds (wWte) . . 


/JTj u, Up sou sauce 3 Tbsp eacVi of win, *ake 
® Not Porff use casf-iron fnfing pans or kn,ves. 
TVieburdock roof will f urn blac-k. 



Sfeps ^ 

c.uf fine burdock roof. 

Mk. 


■ A lof of fke flavor of fke burdock roots 

in ifs Skin, so don’f scrub ffaf parf off. 

■ - ' > - u. h e „a and pull if f°w«l-ds 4 0u f 0 *** * 


Cub info fke rook from fine 

middle. PuHVie side if°u ^ 

sSfffi* © 

oV^Ponf soak if in wafer because^ 
^ scenf cmd flavor, $e reacty fo fri| 



f rom 6roup A, 

+ w IV torn (or M iviete *H He le« '* S°* tte " ““ 

sesame seeds and you’re done. 
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Conversion notes: ISO g burdock, root - just over 1 cup 













chapter 19 j Ohonomigahi Filled With Love 


(Iwai 

Dentistry) 


(Kawada 

Optometry) 


















nUMbU- 




































J So 
A here's 
where you 
make it 
sizzle, 
huh? 




I can't 
wait/ 























...my 
mom's 
got time 
next week. 


getting 
together, 
she wants 
to join 
in/ 





















































































































































Paddy you 
don't like 
getting mad 
either...? 


But at the 
okonomiyaki 
























Hud this 
is the one 
Kotori's 
mom made 
with 
mush¬ 
rooms. 





























1 OK(mOMl/*KI 



• MATTER 

gOttbonifosfof-k wHpsafr 

ao g we«k^ 20 9 CWnese ua-v, 


* v Addwkafever ****** 

pbHed ginger, 

Sfeps 


1.Makefkesfotk.toolif, and add salf. f 

a sift te «* <W *.«. b«- -0 ■* " «* ■W'** tr ™ 

^ ^ „ Tta * to « *** 

3 6rafe fke CWrvese f*n and mix if «v Tken t 




, from sfep <+ '«*■>« W1 "" d add ^ 
, and give everiftking a mixing. 


5 rniSennKs^"^^ e 99 " "T T T£ efore 

9 Mix fke filling for eack okonomqaki just before 

uou’re done oookmg, fke moisture will oeg 

it migkf nof be good. , ■ ma red- 

‘ sfisfs£grl=*= 

’sa=s»"^' 

8. »Hr t. « M* «k “JiXSf* "“ p ” , “' 

kaf suobosW and aonori, and if s done. 
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Conversion notes: 90 cc dashi stock - about 1/3 cup, HO g weak flour = about 1/3 cup, 20 g Chinese yam - 2 Tbsp, 
150 g cabbage - about 1 cup, 10 g green onion shoots - 1 Tbsp 









7 ...this 
preschool 
class is 
mostly kids 
under six 
who haven't 
started 
school yet... 























wW 


















Christmas... 

/ was so 
busy last 
year, we really 
didn't get to 
do it. 


So, um, 
are \we 
goniACi 
make 
CVinsk- 
mas 




































































reason. 


...to have 
Christmas 
without a 
mom. 


/ l was just 
wondering 
what it's 








IHK 




















































okay/ It's 
German/ 


pressure 


Maybe it 
looks like 









jjjjj 




















oh/ who 
could it 
be at this 
hour? 


I’ll bring 


l«+-er. 


iCgkei 


Hello! 
VJVio is 

if? 























' Jr 

m ’ 

iflh 
















Chapter 20: End 










BA-DUM 

Some *# and pepper 2 » ee red wire 6 mxtroms- 

® sjSi ^r=ss=— -w— -M- 

©lop Utter KTbepvepfttbledl 

2 <*£ Wgb SPcS Slid? « WM ttke J ott 

and transfer Vo a pressure c.00 er. 2 ^. 0 £ fl , ty, e onion, 

4 'f^“v&£S* 5 ^ 

5 ^^tta+ttvVr*«£*« j!*gSSitSSRtt® “Sh* sit 

^ ^ ** ; w 

Sroo^drdfAftaPewel 1 

8 ^IbepT^Tfo?^-® '«*£££*** *° ,A 
VasVe and... a) V 

V 

<* EXi 5 ftSV*+ 
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Conversion notes: 500 g beef flank. = about 1.1 pounds, ZOO cc red wine - just under 1 cup, 10 g butter - just over Z tsp, 
ZOO cc water - just under 1 cup, 150 g canned tomatoes - about Z/3 cup or 5.3 oz 






Everyone 
who's doing 
advertising and 
bookkeeping 
is doing it. 
Let's go/ 









f 


worked; 


Sensei, 
that's a 
little too 
much / 


thinking. 


Your 

spell 

worked, 

lida-san.' 


wearing a 
costume 
shouldn't 
be helping 
with the 
cooking. 


Make sure 
you don't 
switch places 
with anyone 
until you've 


0mm 













k pon’r 
f geV Voo 

because it? 
CbosVm^^) 
i okc^? 



Afterword 


grakef ul I 
somekimes 
gek ko do 
inferviews 
abouk 
Sweekness 

Everyone . 

looks like Lighknmg. 

kW ve goV 

kVieir aok 

kogekker • 



I I’mjusk abouk ouk of 
I khings ko do in khis 
I afkerword, so if tpu 
have queskions or 
anifkkiing iyou wank 
me ko do, please kell 
me. Also lek me know 
wkak ifou kWnk of 
kke manga! And I 
wank ko bear wkak 
food i^ou like, koo! 


si do 4^jN°r e) t 

Amagakure \jy V ° WWe ' 


d>u kke wau, 
I’m of ken 
asked in 
inferviews 
where m^ 
pen name 
c-ame from; 


ii* Tlo^nks f o: ^ 

K02-Tan <SONi-Cioan Tsuru-San Wakai|ama-san M-chan 
Mif Family 

T-Skiiro-sama K-Yama-sama -Jun Abe-sama 

Phofo and Research Swpporf; Tabegofo-t/a Norabou-sama 


8i Cooking Advisor-. Akari Tai-kou 











Coaid 

he 

be... 
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